Herbalist Nicolas

Culpeper classified
plants under planetary
“dominion." Herbs

governed by the sun were
used to strengthen the
heart and cheer the vital
spirits.

These herbs and plants,
including Rosemary and
Marigolds, can be found
throughout our menu and
planted accross our
rooftop. Eat, drink, and
leave with high spirits
and a strengthened heart.



COCKTAILS

SUN

Rosemary Gin Collins 12.5
Culpeper Farm Rosemary-Infused Gin, Sugar Syrup, Double Dutch Soda Water

Culpeper 75 12.5

East London Liquor Co Gin, House-made Yorkshire Rhubarb Syrup, Prosecco

Papa Doble 14
Two Drifters White Rum, Lime Juice, Grapefruit Juice, Bellamie Cherry

Apéritif

White Negroni NA 11.5

Botivo, Everleaf Forest, Lemon Verbena Syrup

TWILIGHT

Culpeper Negroni 12.5
East London Liquor Co Gin, Punt e Mes, Averna

MOON

Dark’n’Stormy 13
Two Drifters Dark Rum, Lime Juice, Double Dutch Ginger Ale

Espresso Martini 12.5
Coffee Liqueur, Vodka, Espresso, Simple Syrup

Marquette 13
Gin, Rosso Vermouth, Créme de Noyaux

Molly Mocktail 12.5
Botivo, Calefio Dark & Spicy, Lime Juice



SPRITZ

Aperol Spritz
Aperol, Prosecco, Double Dutch Soda Water

Gorse Spritz
House-made wild Gorse Syrup, Prosecco, Sparkling Water

St Germain Spritz
St Germain, Prosecco, Sparkling Water

Hugo
House-made Lemon Balm Syrup, Prosecco, Sparkling Water

Limoncello Spritz
House-made Limoncello, Prosecco, Double Dutch Club Soda

Kirchinato
Punt e Mes, Blackcurrant Liqueur, Prosecco

DRAUGHT BOTTLED LOW/NA

L&G Keller Pils 7.1 Nirvana Hefeweizen 0.2%

L&G Wanna Go to the Sun IPA 7.5 Nirvana Cloudy Lemon 0.3%

Umbrella Elderflower Cider 7.2 Nirvana Helles Lager 0.3%

BOTTLES & CANS Nirvana IPA 0.5%

Umbrella Ginger Beer 4.5% 6.9 Momo Ginger & Lemon Kombucha

Umbrella Rhubarb Cider 3.4% 6.5 Momo Elderflower Kombucha
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WINE

125ml |500ml| Btl

SPARKLING

2023 Despina, Quarticello, Emilia-Romagna, Italy 8 | | 46
2024 Malvasia Rosa, Camillo Donati, Emilia, Italy 8 | | 46
2024 Pet Nat Rose, Kamara Estate, Thessaloniki, Greece 55
WHITE

2024 E1 Pinto Palomino, Terroirs Project, Jerez, Spain 7 | 28 | 38
2024 Garnacha Blanca, Reverte Abrazos, Navarra, Spain 8 | 32 | 46
2024 Fior di Bianco, Barraco, Sicily, Italy 10 | 40 | 57
2024 Femme Soleil, Hors Champ, Roussillon, France 61
2024 Shadow Play, Kamara Estate, Thessaloniki, Greece 65
2024 Bianco, Fabbrica di San Martino, Tuscany, Italy 77
SKIN CONTACT

2023 Zvari Rkatsiteli Okros Wines, Kakheti, Georgia 42
2023 Lovamor, Alfredo Maestro, Ribera del Duero, Spain 9 | 36 | 52
2024 Rigomale, I Forestieri, Tuscany, Italy 10 | 40 | 57
2023 Golden Blend, Zurab Topuridze, Guria, Georgia 60
2022 Elevate White, Mersel Wine, Wadi Quannoubine, Lebanon 68
ROSE & CHILLED REDS

2024 L'Apostrophe, Les Terres Promises, Provence, France 8 | 32 | 46
2024 Rosé, Alessandro Viola, Sicily, Italy 52
2024 Kanz, Heya Wines, Kfifen, Lebanon 55
2023 Tavel Postérité Soixante-dix, Moulin La Viguerie, Rhoéne, France 10 | 40 | 57
2024 Saperavi, Zurab Topuridze, Guria, Georgia 60
2024 Bandol Rose, Chateau Ste Anne, Provence, France 77
RED

2023 Cuvée des Galets, Les Vignerons d’Estezarques, Rhdone, France 7| 28 | 38
2022 Soif du Mal Rouge, Foulards Rouge, Cotes du Roussillon, France 10 | 40 | 57
2024 La Luna Rouge, Bruno Duchene, Banyuls, France 65

2023 Jeudi 15 Rosso, Vino di Anna, Sicily, Italy 70



FOOD

Focaccia, Two Fields Olive 0il, Balsamic 5
Herb* Salted Agroforestry Almonds 3.5
Seasonal Pickles* 5
Gordal Olives 5
Pink Fir Potatoes, Herb* Butter 7
Culpeper Farm Salad*, Spenwood & Anchovy Dressing 6.5
Grilled Asparagus, Rosemary O0il 11
Hummus, Smoked Chilli 0il, Crispy Chickpeas, Flatbread 12
Burrata, Caponata, Basil* 15
Sea Bass Crudo, Ajo Blanco, Pickled Kumquat 16
Whipped Cod’s Roe, Culpeper Farm Crudités, Dill 12
Charred Baby Leeks, Green Goddess, Shallot Pangrattato 17
Swaledale Pork Neck Steak, Rose Harissa 16
Octopus, Romesco Sauce 23

Half Soanes Chicken, Herb* Aioli, Cornish Salad Leaves 32

Smoked Basque Cheesecake, Yorkshire Rhubarb 10
House-Made Ice Cream 3.75 per scoop

Sgroppino 12

*Grown and harvested by Urban Organic at the Culpeper Farm in Deptford

Please inform the team of any dietary requirements.
A discretionary service charge of 12.5% will be added to your bill. 100% of this goes to the team.
Please note we no longer accept cash.
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